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lesson 9 FAST SAUCE
My grandma cooked
for what seemed like
days. At home, my sauces
take about 10 minutes, 99
—Michael Schlow

10-MINUTE TOMATO SALICE

MAKES ABOUT 3% cups

A tablespoon af butter makes this
speedy sumee especially lururious,
Michael Sehlow of Radius in Boston
recommends leaving the butter out if
yete're planning tor freexe the sauce, asd
aelding it during re feating,

—_—

In a lood processor, ||u-|11r: one 2Z8-ounce
can whole ltalian tomatoes with their
juices until finely chopped. In a large
saucepan, heat ¥ cup olive oil over
mioderately high heal. Add 10 basil leaves
and cook until They begin to wilt, 10 sec-
onds. Add a pinch of crushed red pep-
per. salt and black pepper. Add the
tomatoes, bring to a boil and cook
stirring, until slightly thickened, about
b rminubes, Hemowe trom the heat and stir

| in1 tablespoon unsalted butter. Sea-
| son with salt and pepper.




